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     29 7. LAMPIRAN  Lampiran 1. Hasil Pengolahan SPSS  Analisis Warna  Uji Normalitas Tests of Normality  perlakuan Kolmogorov-Smirnova Shapiro-Wilk  Statistic df Sig. Statistic df Sig. l c.o .223 6 .200* .939 6 .648 o.o .227 6 .200* .909 6 .430 a c.o .185 6 .200* .941 6 .669 o.o .232 6 .200* .883 6 .283 b c.o .233 6 .200* .819 6 .086 o.o .257 6 .200* .877 6 .255 a. Lilliefors Significance Correction     *. This is a lower bound of the true significance.       Uji T-Test 
  30    Analisis Viskositas  Uji Normalitas   Uji T-Test  Analisis Kestabilan Emulsi  Uji Normalitas   Uji T-Test  Tests of Normality  perlakuan Kolmogorov-Smirnova Shapiro-Wilk  Statistic df Sig. Statistic df Sig. viskositas c.o .222 6 .200* .917 6 .485 o.o .206 6 .200* .921 6 .515 a. Lilliefors Significance Correction     *. This is a lower bound of the true significance.    Tests of Normality  perlakuan Kolmogorov-Smirnova Shapiro-Wilk  Statistic df Sig. Statistic df Sig. kestabilan_emulsi c.o .307 6 .079 .858 6 .182 o.o .273 6 .185 .880 6 .268 a. Lilliefors Significance Correction      
  31    Lampiran 2. Nutrition Fact USDA Nutrition Fact Corn oil and  olive oil 
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  33    Nutrition Fact Egg Yolk   
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